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©  Semi-hard  or  hard  cheese  with  central  opening,  processes  of  preparation  thereof,  as  well  as  cheese  mold  for  carrying  out 
these  processes. 

Semi-hard  or  hard  cheese  model  with  a  central  opening 
with  continuous  rind,  such  as  a  Gouda  model  (Figure  1),  is 
made  by  feeding  the  curd  into  a  cheese  mould  (10,  22) 
provided  with  a  central  moulder,  (11,  15, 24),  which  during 
the  feeding  and  pressing  of  the  curd  screens  off  a  central 
room.  The  moulder  (10,  22)  has  a  fittingly  movable  upper 
part  (4)  which  cooperates  with  the  follower  or  the  moulder 
(10,  22)  cooperates  with  a  follower  provided  with  a  central 
opening  (14). 

In  a  continuous  process  the  curd  is  fed  into  a  shaping 
trough  via  a  feeding  pipe  (20)  provided  with  a  central 
moulding  pipe  (21),  prepressed  with  the  central  room  being 
screened  off,  whereafter  the  block  of  curd  is  brought  into  a 
cheese  mould  (22)  provided  with  a  fixed  central  moulder 
(24). 

Optionally  an  upper  part  (31)  with  cutting  edge  may  be 
placed  on  the  central  moulder  with  which  when  introducing 
the  block  of  cheese  a  central  piece  is  cut  out. 



The  i nven t ion   r e l a t e s   to  a   semi-hard   or  hard  cheese  with  c e n t r a l  

opening,  a  process   of  p r epa r ing   t h e r e o f ,   as  well  as  a  cheese  mould 

ca r ry ing   out  t h i s   p r o c e s s .  

The  i n v e n t i o n - e s p e c i a l l y   r e l a t e s   to  semi-hard   and  hard  kinds  o f  

cheese,   mainly  of  the  type  of  Gouda  cheese ,   Edam  cheese,   Kanter  c h e e s e  

and  Cheddar  cheese.   These  types  of  cheese  are  mostly  prepared   in  a 

s t a n d a r i z e d   form  serv ing   to  c h a r a c t e r i z e   the  r e l a t i v e   cheese,   which 

d i s t i n g u i s h e s   i t s e l f   by  fa t   con ten t   of  dry  mat te r   and  mois ture   c o n t e n t .  

These  s t a n d a r i z e d   shapes  are  made  of  f l a t t e n e d   or  n o n - f l a t t e n e d   round 

c i l i n d r i c a l   models  with  or  wi thout   round  cheeks  and/or   rounded  e d g e s .  

These  s tandard   forms,  which  are  d e l i v e r e d   in  a  v a r i e t y   of  s i z e s ,   have 

the  d i sadvan tage   tha t   f l a t   p ieces   of  cheese  for  which  there   is  much 

demand  cannot  always  be  op t ima l ly   p rovided   and  tha t   during  the  u s u a l  

c u t t i n g   i t   is  almost  imposs ib le   to  avoid  loss  of  cheese  ( o f f - s i z e  

p i e c e s ) .   There  is  also  the  d i sadvan tage   t ha t   when  s e l l i n g   cheese  t6  t h e  

consumer  i t   has  to  be  cut  through  whole,  which  causes  a  s t rong  d r y i n g  

e f f e c t ,   r e s p e c t i v e l y   causes  the  cheese  to  be  u n a p p e t i z i n g .  

To  overcome  the  former  d i s advan tage   the  cheese  may  be  made  r e c t a n g u l a r  

or  square,   but  in  tha t   case  the  cheese  owing  to  worse  aging  and  i r r e g u l a r  

s a l t   d i s t r i b u t i o n   wi l l   not  reach  such  a  q u a l i t y   as  would  be  d e s i r a b l e .  

With  round  cheese,   too,  aging  takes   a  r e l a t i v e l y   long  time  owing  to  t h e  

less   a c c e s s a b i l i t y   to  the  c e n t r a l   p a r t .   I t   is  now  a  p r i n c i p a l   ob jec t   ö f  

the  i nven t ion   to  provide  a  new  semi-hard   or  hard  type  of  cheese  t h r o u g h  

which  the  above  mentioned  o b j e c t i o n s   are  avoided,   which  cheese  p r o c e s s e s  

a  c e n t r a l   opening  p r e f e r a b l y   analogous  to  the  c i rcumference   with  a 

cont inuous  r i n d .  

It  is  a  f u r t h e r   ob jec t   of  the  i n v e n t i o n   to  provide  a  batchwise  or  c o n -  

t inuous  process   of  p repa r ing   such  a  type  of  cheese,   wherein  also  t h e  

advantage  of  a  somewhat  quicker   aging  is  u t i l i z e d .   It  is  another   o b j e c t  

of  the  i nven t ion   to  provide  an  adapted  cheese  mould  with  which  the  new 

cheese  model  can  be  made  in  a  ba tchwise   and  cont inuous   manner.  The 

inven t ion   provides   a  batchwise  and  con t inuous   method  for  p r e p a r i n g  



cheese  of  the  a fo rement ioned   type  wherein  p r o v i s i o n s   are  made  such  t h a t  

in  the  d e f i n i t e   cheese  mould,  wherein  the  curd  is  placed  and  the  c h e e s e  

is  given  i t s   d e f i n i t e   shape,  a  c e n t r a l   opening  as  des i r ed   is  p r e s e n t  

dur ing   f u r t h e r   t r e a t m e n t s .  

I t   is  an  advantage  of  the  i n v e n t i o n   t h a t   wi thout   s u b s t a n t i a l   m o d i f i -  

c a t i o n s   in  the  p r e p a r a t i o n   of  cheese  a  new  semi-hard   or  hard  c h e e s e  

model  is  p rov ided ,   as  here inabove   i n d i c a t e d ,   which  in  r e s p e c t   of  t h e  

known  s t anda rd   models  o f f e r s   advantages   because  there   occurs  no  c u t t i n g  

loss   at  the  g roce r ,   handl ing   by  less   s k i l f u l   pe rsonne l   is  p o s s i b l e   and 

the  consumers '   p r e f e r e n c e   for  f l a t t e r   p i eces   of  cheese  is  met  with.   More- 

over  the  cheese  can  more  r e g u l a r l y   be  cut  in to   f l a t   p ieces   from  t h e  

b e g i n n i n g .   F i n a l l y   th i s   cheese  lends  i t s e l f   p a r t i c u l a r l y   to  the  c o n t i n u -  

ous  packaging   of  equal  p o r t i o n s   of  cheese  to  be  sold  in  supermarke ts   e t c .  

The  aging  of  the  cheese  wi l l   be  somewhat  a c c e l e r a t e d   by  the  p o s s i b i l i t y  

of  i n t e r n a l   aging  which  is  f avorab le   for  the  consumption  ra te   or  s t o r a g e .  

It  is  observed  tha t   c rown- l ike   cheeses   are  known  per  se.  Reference  i s  

made  to  the  Swiss  pa t en t   s p e c i f i c a t i o n s   106991  and  274827  as  well  as  t h e  

French  p a t e n t   s p e c i f i c a t i o n s   331710  and  806594.  However,  no  semi-hard   o r  

hard  cheeses   of  a  h igher   weight  c lass   with  a  cont inuous   r ind  are  made, 

meant  for  s t o r a g e ,   and  equal ly   no  p r o v i s i o n s   are  made  for  c o m p r e s s i n g  

the  curd  i n t r o d u c e d .  

Thus  the  i n v e n t i o n   provides   a  f l a t t e n e d   or  n o n - f l a t t e n e d   semi-hard  o r  

hard  cheese  c h a r a c t e r i z e d   by  a  c e n t r a l   opening,   which  is  p r e f e r a b l y  

uniform  with  the  c i rcumference   of  the  cheese ,   p r e f e r a b l y   with  rounded  

edges,   which  opening  possesses   a  con t inuous   r ind .   The  meaning  t h e r e o f   i s  

t ha t   the  r ind  of  the  t o t a l   cheese  i n c l u d i n g   t h a t   of  the  opening  forms  a 

smooth  t o t a l i t y .  

The  i n v e n t i o n   e s p e c i a l l y   r e l a t e s   to  a  c i l i n d r i c a l   model,  such  as  t h a t  

of  Gouda  cheese,   Kanter  cheese  and  Cheddar  cheese,   provided  with  a  

c e n t r a l   opening  which  is  p r e f e r a b l y   r o u n d .  

Said  cheese  types  are  marketed  in  s p e c i f i c   s t andard   models.  The  Gouda 

model  c o n s i s t s   of  a  c i l i n d r i c a l   f l a t   form  with  round  s ides ,   the  K a n t e r  

model  of  a  f l a t   c i l i n d e r   with  rounded  edges  at  one  side,   and  the  Cheddar 

model  of  a  c i l i n d r i c a l   form.  These  models,  which  are  made  in  v a r i o u s  

s i z e s ,   wherein  the  he igh t   of  the  c i l i n d e r   of  the  Cheddar  type  is  depen -  

dent  on  the  he igh t   of  the  cheese  mould  chosen,   are  i n d i c a t e d   in  f i g u r e s  
1-3  of  the  drawing.  The  weight  c l a s s e s   of  the  cheese  may  vary  from  0 . 5  

to  25  kg  and  s t i l l   h e a v i e r .   These  cheese  types  as  well  as  the  r e q u i r e -  

ments  they  have  to  s a t i s f y   are  f u r t h e r   d e s c r i b e d   in  the  E.E.C.  L i s t   o f  
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It  may  be  unders tood  tha t   the  i n v e n t i o n   is  in  p r i n c i p l e   a l s o  

a p p l i c a b l e   to  each  type  of  semi-hard   or  hard,   round  or  e l l i p t i c a l   t y p e  
of  cheese  which  is  not  e x a c t l y   conform  to  the  s t a n d a r i z e d   mode l s .  

It  is  an  e s s e n t i a l   f e a t u r e   of  the  i n v e n t i o n   tha t   the  cheese  models  

are  d i s t i n g u i s h e d   by  a  con t inuous   t r a n s i t i o n   of  the  rind  of  the  c e n t r a l  

open  par t   to  the  body  of  the  cheese .   The  edges  are  p r e f e r a b l y   rounded  

and  the  t r a n s i t i o n   is  smooth.  The  t r a n s i t i o n   may  also  be  r e c t a n g u l a r ,  

dependent   on  the  de s i r ed   model,  wherein  however  the  t r a n s i t i o n   of  t h e  

r ind  is  not  i n t e r r u p t e d   and  comparable  with  tha t   of  for  example  a  

r e c t a n g u l a r   so l id   cheese  or  the  s t r a i g h t   t r a n s i t i o n   of  a  so l i d   K a n t e r  

model.  The  size  of  the  c e n t r a l   opening  may  be  va r ied ,   the  lower  l i m i t  

being  determined  by  the  c o n d i t i o n   t ha t   the  p ieces   ob ta ined   are  as  f l a t  

as  p o s s i b l e ,   the  upper  l i m i t   being  de te rmined   by  p r a c t i c a l   c o n s i d e r a -  

t i o n s .  

The  diameter   of  the  opening  is  p r e f e r a b l y   not  l a r g e r   than  ha l f   t h e  

d iamete r   of  the  cheese  of  a  round  model  or  ha l f   the  axes  of  an  e l l i p t i -  
cal   model.  Usually  the  value  of  the  r a t i o   l i e s   in  the  range  of  a b o u t  

1/2  to  1/4  and  is  in  p r a c t i c e   of  the  order   of  about  1/3,  which  v a l u e  

for  an  e l l i p s   as  p r e v i o u s l y   mentioned  r e l a t e s   to  both  axes.  For  such  a 
model  the  he ight   of  the  cheese  of  a  Gouda  type  is  about  1/3  of  t h e  

d i a m e t e r .  

A  r e c t a n g u l a r   or  square  p iece   of  cheese  which  ends  in  2  ha l f   s p h e r e s  
is  also  cons idered   an  e l l i p t i c a l   model,  with  d iameters   equal  to  t h e  

s ides  where  the  spheres  are  l y ing .   The  same  cond i t i ons   are  va l i d   r e l a -  

t ing   to  the  hal f   spheres  which  are  cons ide r ed   as  a  whole  while  the  same 

requ i remen t   is  va l id   for  the  d i s t a n c e   of  the  s t r a i g h t   p a r t .   For  t h e s e  

models  i t   is  also  p r e f e r r e d   t h a t   the  c e n t r a l   e l l i p t i c a l   opening  i s  

uniform  with  the  c i r cumfe rence   of  the  c h e e s e .  

For  models  with  a  c e n t r a l   opening  which  is  not  uniform  with  t h e  

c i rcumference   of  the  cheese  one  may  ma in ta in   about  the  same  p r o p o r t i o n s ,  
for  example  by  s t a r t i n g   from  the  c i r c u m s c r i b e d   c i r c l e   of  the  r e c t a n g u l a r  

or  square  c e n t r a l   opening,   i t   being  unders tood   tha t   always  the  c o n d i t i o n  

has  to  be  s a t i s f i e d   tha t   s u f f i c i e n t l y   f l a t   p ieces   are  o b t a i n e d .  

The  inven t ion   thus  p rov ides   a  batch  process   for  p r epa r ing   a  c h e e s e  

of  the  a forement ioned  type  wherein  in  the  cheese  mould  in  which  the  c u r d  

is  p ressed   into  i t s   d e f i n i t e   shape,  while  the  g r e a t e r   pa r t   of  t h e  

r e s i d u a l   whey  is  dr iven  out,   p r o v i s i o n s   are  made  c o n s i s t i n g   of  one  o r  

more  c e n t r a l   moulders  to  b r ing   about  the  f i n a l   de s i r ed   shape  w i t h o u t  



d i s t u r b i n g   the  f u r t h e r   p r e p a r a t i o n   p r o c e s s .   B r i e f l y   the  process   i s  

c h a r a c t e r i z e d   in  tha t   during  the  s tage   wherein  the  curd  is  put  in  t h e  

cheese  mould  and  compressed,  one  or  more  porous  c e n t r a l   moulders  a r e  

p r e s e n t   which  screen  off  the  d e s i r e d   c e n t r a l   pa r t   from  the  cheese  model .  

Thus  in  the  cheese  mould  a  c e n t r a l ,   p r e f e r a b l y   porous,   moulder  i s  

a p p l i e d   with  a  c i rcumference   adapted  to  the  de s i r ed   c e n t r a l   opening  and 

dur ing   the  i n t r o d u c t i o n   and  compression  of  the  curd  a  c e n t r a l   open  s p a c e  
is  s c reened   off  t h e r e f o r .  

Under  c e n t r a l   moulder  is  unders tood   a  pa r t   which  c e n t r i c a l l y   f i t t e d   i n  

the  cheese  mould  and  which  during  the  i n t r o d u c t i o n   of  the  curd  and  a l s o  

dur ing   subsequent   t r ea tmen t   forms  a  f ixed  pa r t   t he reo f   and  screens   off   a 

c e n t r a l   space  for  the  curd.  The  c e n t r a l   moulder  may  be  a  c i l i n d r i c a l   p a r t ,  

which  may  be  hollow  or  not,  open  at  the  top  or  c losed,   and  having  a 

d e s i r e d   c r o s s - s e c t i o n ,   which  is  c e n t r i c a l l y   p laced  and  is  i n t e g r a l   t h e r e -  

with .   The  c e n t r a l   moulder  is  in  i t s e l f   porous  or  provided  with  o p e n i n g s  

to  promote  d ra inage   of  whey,  or  over  the  c e n t r a l   moulder  a  n e t t i n g   i s  

a p p l i e d ,   which  apar t   from  whey  d ra inage   a lso   f u r t h e r s   the  format ion  o f  

r i n d .  

The  c e n t r a l   moulder  has  a  t o t a l   e f f e c t i v e   he igh t   which  is  at  l e a s t  

equal   to  t h a t   of  the  cheese  mould.  

In  one  embodiment  of  the  ba tchwise   p r o d u c t i o n   of  a  cheese  of  t h e  

a f o r e m e n t i o n e d   type  a  removable  c e n t r a l   moulder  is  used which  is  p r e -  

f e r a b l y   open  at  the  top  and  is  combined  with  a  second  open  c i l i n d r i c a l  

moulder ,   which  f i t s   in  and  is  movable  in  the  c e n t r a l   m o u l d e r .  

The  p r e p a r a t i o n   of  the  cheese  model  acco rd ing   to  the  i n v e n t i o n  

e x p e r i e n c e s   d i f f i c u l t i e s   with  those  types  of  p r e p a r a t i o n s   wherein  i n  

the  cheese  mould  a  n e t t i n g   m a t e r i a l   "cheese  c lo th"   must  be  p r e s e n t  

n e c e s s a r y   to  remove  the  whey  and  ob t a in   a  c e n t r a l   moulder  made  of  an 

i n e r t   m a t e r i a l   provided  with  small  ho l e s ,   p a r t i c u l a r l y   c o n s i s t i n g   o f  

s t a i n l e s s   s t e e l ,   p r e f e r a b l y   of  the  type  as  des igned  for  the  c h e e s e  

i n d u s t r y ,   no  n e t t i n g   need  be  p r e s e n t   over  the  walls  of  the  c e n t r a l  

moulder,   by  which  the  procedures   are  very  much  s i m p l i f i e d .   S imi lar   m e t a l  

m a t e r i a l s   have  a l ready   been  used  for  the  cheese  moulds  themselves   b u t  

appear  to  have  given  d i f f i c u l t i e s   because  the  curd  cools  off  too  f a s t ,  

which  causes  the  r ind  to  close  too  q u i c k l y .   It  is  a  f u r t h e r   advantage  o f  

the  i n v e n t i o n   t ha t   by  applying  a  porous  c e n t r a l   moulder  in  cases  a s  

a f o r e m e n t i o n e d   the  open  cheese  model  can  be  prepared   wi thout   a f f e c t i n g  

the  q u a l i t y   of  the  cheese.   Also  the  r ind  fo rmat ion   is  not  i n h i b i t e d   o r  

a f f e c t e d   on  the  l eve l   of  the  c e n t r a l   moulder  behind  the  wall  where  t h e  



second  c e n t r a l   moulder  is  p r e s e n t .  

In  the  embodiment  as  above  d e s c r i b e d ,   wherein  the  c e n t r a l   moulder  i s  

removable,   said  moulder  coope ra t e s   with  a  second  sepa ra te   m o u l d e r ,  

p r e f e r a b l y   of  a  s i m i l a r   porous  m a t e r i a l ,   which  p r e f e r a b l y   is  i n t e r n a l l y  

movable  in  the  c e n t r a l   moulder.   In  t h i s   embodiment,  which  o f f e r s   t h e  

advantage  of  d i r e c t   a p p l i c a b i l i t y   in  an  e x i s t i n g   cheese  mould,  the  h e i g h t  

of  the  second  c e n t r a l   moulder  is  chosen  in  such  a  way  tha t   when  com- 

p r e s s i n g   the  curd  the  upper  pa r t   of  the  second  moulder  remains  above  t h e  

top  l eve l   of  the  c e n t r a l   moulder  to  avoid  tha t   the  p r e s s u r e   would  f a l l  

away  and  only  on  the  top  l eve l   of  the  c e n t r a l   moulder  p r e s s u r e   would  be  

exe r t ed .   On  the  other   hand  the  he igh t   of  the  second  c e n t r a l   moulder  t o -  

ge ther   with  tha t   of  the  other   moulder  need  not  be  g r e a t e r   than  t h e  

he igh t   of  the  cheese  mould  in  the  extended  p o s i t i o n .   The  c e n t r a l   moulder  

is  porous  and  of  the  same  type  as  the  c e n t r a l   moulder  to  enable  p a s s i n g  

of  the  whey  and  format ion  of  r ind  along  the  face  of  the  f i r s t   c e n t r a l  

moulder  as  well  as  above  the  top  l eve l   t he reo f   and  below  i t .   By  u t i l i -  

zing  the  second  c e n t r a l   moulder  the  r ind   format ion  does  not  appear  t o  

be  d i s t u r b e d .   The  he igh t   of  the  second  moulder  wi l l   be  chosen  r e l a t i v e   t o  

t ha t   of  the  f i r s t   moulder  in  such  a  way  t ha t   the  second  moulder  at  t h e  

d e s i r e d   compression  of  the  curd  w i l l   not  be  p r e s s ing   on  the  b o t t o m .  

It  is  d e s i r a b l e   when  i n t r o d u c i n g   the  curd  into  the  cheese  mould  o r  

during  compression  to  keep  the  c e n t r a l   moulder  cen tered   dur ing  w o r k i n g .  

One  method  to  r e a l i z e   th i s   is  by  a  c e n t r a l i z i n g   member  p r e f e r a b l y  

c o n s i s t i n g   of  a  thread  or  bar  which  is  movable  around  the  edge  of  t h e  

cheese  mould  and  is  provided  with  a  c e n t r a l   pin  with  a  cross   member.  T h i s  

pin  is  i n t r o d u c e d   into  a  c e n t r a l   opening  of  the  c e n t r a l   moulder  and  by 

r o t a t i n g   the  s t r i p   t h e r e i n   one  turn  the  pin  will   be  f ixed .   In  t h i s   way 

the  c e n t r a l   moulder  cannot  be  moved  out  of  i t s   c e n t r a l   p o s i t i o n   u n t i l   t h e  

mould  is  f i l l e d   with  curd.  Other  methods  are  also  p o s s i b l e ,   such  as  by 

applying  a  cent re   pin  through  a  t h readed   opening  in  the  bottom  of  t h e  

mould.  By  t i g h t l y   screwing  the  c en t r e   pin  the  c e n t r a l   moulder  wi l l   be  

kept  in  p o s i t i o n .  

In  a  second  embodiment  the  c e n t r a l   moulder  is  f i xed ly   a t t a c h e d   to  t h e  

cheese  mould  or  is  i n t e g r a l   t h e r e w i t h ,   the  compression  of  the  curd  b e i n g  

c a r r i e d   out  by  the  fo l lower ,   which  is  provided  with  a  c e n t r a l   o p e n i n g  

f i t t i n g   around  the  f ixed  c e n t r a l   moulder.   The  inven t ion   also  r e l a t e s   to  a 

cheese  mould  a p p l i c a b l e   to  the  p r e p a r a t i o n   of  cheese,   p rov ided   with  a 

f ixed  c e n t r a l   moulder  as  well  as  a  moulder  combinat ion  which  can  be  r e -  

movably  f i t t e d   in  a  cheese  mould  as  above  d e s c r i b e d .  



The  m a t e r i a l s   used  for  the  cheese  mould  i nc lud ing   the  fo l lower   and 

the  c e n t r a l   moulders  need  not  be  i d e n t i c a l .   When  using  a  wooden  or  p l a s -  

t ic   cheese  mould  the re   should  be  p r e sen t   a  c loth  r e s p e c t i v e l y   n e t t i n g  

between  the  wall  of  the  mould  and  the  c en t r a l   moulder  and  below  t h e  

fo l lower .   If  the  f ixed  c e n t r a l   moulder  does  not  c o n s i s t   of  a  p o r o u s ,  

hollow,  p a r t l y   hollow  or  s o l i d   porous  m a t e r i a l ,   the  c lo th   or  n e t t i n g  

should  be  p laced  over  the  c e n t r a l   moulder.  The  fo l lower   with  c e n t r a l  

opening,  which  as  e a r l i e r   ment ioned  is  provided  with  a  c lo th   or  n e t t i n g ,  

moves  downwards  along  the  c lo th   or  n e t t i n g   at  the  wall   and  the  c i r c u m f e -  

rence  of  the  c e n t r a l   moulder  dur ing  p r e s s i n g .  

The  c e n t r a l   moulder  p r e f e r a b l y   c o n s i s t s   of  a  porous  m a t e r i a l ,   i . e .   a 

ma te r i a l   p rov ided   with  small  openings ,   l ike  p l a s t i c   or  metal   or  m e t a l  

a l loy  s u i t a b l e   for  use  in  the  da i ry   i ndus t ry ,   in  which  case  the  c lo th   o r  

n e t t i n g   may  be  o m i t t e d .  

In  a  f u r t h e r   embodiment  the  c e n t r a l   moulder  along  the  c i r c u m f e r e n c e  

of  the  mould  may  be  p rovided   with  an  upr ight   edge  ex t end ing   to  the  edge 
of  the  mould  which  l a t t e r   thus  f u n c t i o n s   as  an  inner  mould,  p r e f e r a b l y  

a  thin  porous  metal  edge  of  about  one  mm  th i ckness   f i t t i n g   c o m p l e t e l y  
within  the  mould.  In  such  a  case  the  cheese  c lo th   or  n e t t i n g   in  t h e  

cheese  mould  may  comple te ly   be  omi t t ed ,   the  porous  edge  then  f u n c t i o n i n g  

as  cheese  n e t t i n g .   In  such  a  v a r i a t i o n   the  cheese  mould  i t s e l f   may  c o n -  
s i s t   of  any  m a t e r i a l   s u i t a b l e   for  cheese  mould.  

The  f i x i n g   of  the  c e n t r a l   moulder  coopera t ing   with  the  second  moulde r  

may,  if  needed,  be  f a c i l i t a t e d   by  i n s e r t i n g   in  the  bottom  of  the  c h e e s e  

mould  a  removable  p a r t ,   for  example  a  t runca ted   p a r t ,   which  can  only  be  

removed  from  the  cheese  mould  in  an  upwards  d i r e c t i o n .   The  c e n t r a l   moul -  

der  may  be  a t t a c h e d   to  such  a  pa r t   and  taken  up  in  the  bottom  of  t h e  

cheese  mould,  which  has  the  advantage  tha t   c e n t r a l i z i n g   m e a s u r e s  
become  s u p e r f l u o u s .   After   use  an  i d e n t i c a l   i n s e r t   may  be  a p p l i e d   in  t h e  

opening  in  the  bottom,  which  makes  the  cheese  mould  s u i t a b l e   for  t h e  

p r e p a r a t i o n   of  the  usable   cheese  mode l .  

It  is  a l so   p o s s i b l e   to  p lace   the  cen t r a l   moulder  in  the  bottom  of  t h e  

cheese  mould  through  a  c e n t r a l   opening  via  the  bottom  par t   and  make 

p r o v i s i o n s   to  enable  the  c e n t r a l   moulder  to  move  the  r i g h t   d i s t a n c e   down- 
wards  dur ing  the  compression  s tep  of  the  curd.  For  t h i s   purpose  t h e  
cheese  mould  may  for  i n s t a n c e   be  provided  with  a  r i n g l i k e   edge  at  t h e  
bottom  side  of  the  ve s se l   with  a  he igh t   s u f f i c i e n t   to  accomodate  for  t h e  
downward  movement  of  the  c e n t r a l   moulder.   This  r ing  or  o the rwise   shaped  

spacer  may or  may  not  be  a t t a c h e d   to  the  cheese  mould  or  be  i n t e g r a l  



t h e r e w i t h .   This  v a r i a t i o n   is  e s p e c i a l l y   s u i t a b l e   for  a  wooden  or  p l a s t i c  

cheese  mould,  of  which  the  cheese  n e t t i n g   is  provided  with  a  c e n t r a l  

opening  and  the  porous  c e n t r a l   moulder  c o n s i s t i n g   of  metal  or  p l a s t i c   i s  

f i l l i n g l y   i n s e r t e d   in  the  cheese  mould  from  the  bottom  par t   t h e r e o f .  

P r e f e r a b l y   use  is  made  of  a  p l a s t i c   porous  m a t e r i a l ,   which  is  commer- 

c i a l l y   a v a i l a b l e   as  Laude  m a t e r i a l   by  which  the  use  of  n e t t i n g   becomes 

s u p e r f l u o u s .  

In  a  p r e f e r r e d   embodiment  the  cheese  mould  c o n s i s t s   of  a  f ixed   c e n -  

t r a l   moulder  coope ra t i ng   with  a  fo l lower   with  a  c e n t r a l   opening  made  o f  

a  porous  p l a s t i c   as  above  mentioned.   In  t h a t   case  the  c e n t r a l   moulder  i s  

p r e f e r a b l y   rounded  at  the  t r a n s i t i o n   of  the  bottom  of  the  cheese  mould,  

the  bottom  i t s e l f   also  being  rounded.  The  edge  of  the  fo l lower   has  a  

counte r   rounding  for  the  Gouda  model  which  when  a  Kanter  model  i s  

d e s i r e d   is  m i s s i n g .  

The  i n v e n t i o n   also  comprises  a  con t inuous   p rocess   for  p r e p a r i n g  

cheese  wherein  use  is  made  of  the  fo l lowing   s y s t e m .  

In  a  s p e c i f i c a l l y   advantageous  embodiment  the  curd  with  whey  is  f e d  

by  means  of  a  pump  through  a  column,  which  column  is  provided  with  e n -  

l a rged   p e r f o r a t e d   s e c t i o n s   for  d ra in ing   off  the  whey.  The  curd  i s  

t r a n s p o r t e d   through  the  column  and  is  r e s t i n g   on  a  s l i d e - b o t t o m / k n i f e ,  

which  a f t e r   the  curd  has  reached  a  c e r t a i n   f i rmness   is  withdrawn,  t h e  

column  of  curd  being  fed  into  the  dosing  c i l i n d e r   provided  with  a  p e r -  
f o r a t e d   dosing  p l a t e .   This  dosing  p l a t e   is  movable  by  means  of  a  p n e u -  
m a t i c a l l y   or  h y d r a u l i c a l l y   opera ted  p i s t o n ,   the  downward  movement  b e i n g  

p r e c i s e l y   ad ju s t ed   to  the  dosing.   After   the  dosing  p la te   (and  thus  a l s o  

the  curd)  has  reached  i t s   ad jus t ed   p o s i t i o n   the  s l i d e - b o t t o m   with  t h e  

kni fe   is  moved  forwards  and  a  block  of  curd  cut  to  the  r i gh t   s i ze .   T h i s  

block  of  curd  then  r e s t s   on  the  dosing  p l a t e ,   the  b o t t o m / k n i f e   p l a t e  

again  forming  the  bottom  of  the  c i l i n d r i c a l   column.  The  dosing  p l a t e  

now  moves  upwards  to  p r e p r e s s   the  curd  to  remove  a  s u b s t a n t i a l   p o r t i o n  

of  the  whey  and  give  f i rmness   to  the  curd.  Af ter   the  p r e p r e s s i n g   t h e  

dosing  p l a t e   wi l l   move  back  again  and  the  block  of  curd  in  the  c i l i n d e r  

is  moved  s idewards  in  the  f i l l i n g   room  and  i n t r o d u c e d   into  the  c h e e s e  

mould,  which  is  t r a n s p o r t e d   for  f u r t h e r   t r e a t m e n t s .   This  cycle  i s  

t h e r e a f t e r   r e p e a t e d .  

In  a  p r e f e r r e d   embodiment  of  the  i nven t ion   the  curd  is  t r a n s p o r t e d  

through  a  column  provided  with  a  c e n t r a l   moulder  pipe  with  the  same 

diameter   as  the  c e n t r a l   space  to  be  p rovided   in  the  cheese,  the  so 

shaped  curd  is  moved  in  the  dosing  c i l i n d e r   c o n s t r u c t e d   as  a  s h a p i n g  



t rough,   the  dosing  p l a t e   being  provided  with  a  c e n t r i c a l l y   movable  p i s t o n  
which  sc reens   off  the  c e n t r a l   space  of  the  dosing  c i l i n d e r   c o r r e s p o n d i n g  

to  the  c e n t r a l   space  screened  off  in  the  column,  the  bottom  with  k n i f e  

p l a t e   is  c losed  a f t e r   f i l l i n g   the  shaping  t rough  while  c u t t i n g   off  a 

dosed  piece  of  curd,  next  the  dosing  p l a t e   around  the  c e n t r a l   p i s ton   i s  

moved  upwards  in  order  to  p r ep re s s   the  curd,  w h e r e a f t e r   the  dosing  p l a t e  

with  c e n t r a l   p i s t o n   is  moved  downwards  to  the  a d j u s t e d   lower  p o s i t i o n ,  

the  dosing  p l a t e   and  c e n t r a l   p i s ton   lying  in  one  face  and  next  the  b l o c k  

of  curd  is  moved  s idewards   out  of  the  shaping  trough  and  t r a n s p o r t e d   t o  

the  f i l l i n g   t rough  where  i t   is  f i l l e d   into  the  cheese  mould,  p r o v i d e d  

with  a  c e n t r a l   moulder  accord ing   to  the  i n v e n t i o n ,   which  cheese  mould 

s u b s e q u e n t l y   is  s u b j e c t e d   to  f u r t h e r   t r e a t m e n t s .  

In  another   embodiment  the  moulder  pipe  in  the  feeding  column  of  t h e  

curd  is  not  made  in  a  f ixed  form  but  is  movable  to  the  l eve l   of  t h e  

bo t tom-dos ing   p l a t e   to  screen   off  the  c e n t r a l   space  during  the  f i l l i n g  

of  the  curd  in to   the  d o s i n g - s h a p i n g   t rough.   Af ter   f i l l i n g   o f  t h e  

shaping  t rough  the  block  of  curd  is  cut  by  the  kni fe   bottom  of  t h e  

feeding   column  which  has  the  shape  of  s e m i - c i r c u l a r   k n i v e s .  

Jus t   as  in  the  o ther   embodiment  the  block  of  curd  is  f i r s t   p r e p r e s s e d  

by  the  upwards  moving  bo t tom-dos ing   p l a t e   and  a f t e r   the  dosing  p l a t e   h a s  

been  r e t u r n e d   to  the  ad ju s t ed   p o s i t i o n   the  moulder  pipe  is  withdrawn  i n  

the  curd  feeding   pipe.   After   removing  the  block  of  curd  in  the  manner  a s  

e a r l i e r   d e s c r i b e d   the  cycle  may  be  s t a r t e d   a g a i n .  

In  the  p rev ious   p roce s se s   was  s t a r t e d   from  a  d e f i n i t e   type  of  c o n t i -  

nuous  feeding  of  the  curd.  The  cheese  accord ing   to  the  i nven t ion   may 
however  be  ob t a ined ,   independent   of  how  the  con t inuous   formation  of  t h e  

p r ede t e rmined   block  of  curd  is  c a r r i e d   out,  by  making  p r o v i s i o n s   to  r e -  

move  the  c e n t r a l   pa r t   of  the  block  of  curd  jus t   before   the  step  of  t h e  

block  of  curd  being  i n t roduced   into  the  cheese  mould.  

In  t h i s   embodiment  an  upper  pa r t   is  p laced   on  the  c e n t r a l   moulde r  
of  the  cheese  mould  provided  with  c u t t i n g   edges.  When  i n t r o d u c i n g   t h e  

block  of  curd  in to   the  cheese  mould  by  g r a v i t y   the  des i r ed   c e n t r a l   p a r t  
of  the  curd  is  cut  off  by  means  of  t h i s   upper  p a r t ,   wherea f t e r   i t   w i l l  

t o g e t h e r   with  the  upper  p a r t  b e   removed.  The  upper  par t   is  p r e f e r a b l y  

provided   with  an  inwardly  movable  bottom  to  p ress   out  the  cut  o f f  

c e n t r a l   p iece ,   w h e r e a f t e r   the  upper  par t   is  again  moved  to  i t s   p o s i t i o n  
above  the  c e n t r a l   moulder  of  the  cheese  mould.  In  th i s   method,  which  i s  

a p p l i c a b l e   to  each  con t inuous   l i ne ,   i t   is  however  necessa ry   to  s e p a r a t e -  
ly  p rocess   the  cut  out  p i e c e s .  



The  i n v e n t i o n   wil l   now  be  i l l u s t r a t e d   by  means  of  the  drawing  whe re in  

f i gu re   1  is  a  cheese  model  of  the  Gouda-type,  f iqure   2  a  K a n t e r - t y p e  

and  f i g u r e   3  a  Cheddar - type .   Figure  4  shows  a  cheese  model  according  t o  

the  i n v e n t i o n   in  e l e v a t i o n   in  cut  form.  Figure  5  shows  an  embodiment  o f  

a  c e n t r a l   moulder  to  be  i n s e r t e d   in  a  cheese  mould  accord ing   to  t h e  

i n v e n t i o n .   Figure  6  shows  in  p e r s p e c t i v e   an  i n s e r t   or  hollow  c i l i n d e r  

which  is  movable  in  the  c e n t r a l   moulder.  Figure  7  shows  in  p e r s p e c t i v e  

a  cheese  mould  with  f ixed  c e n t r a l   moulder  a t t a c h e d   to  the  bottom  of  t h e  

cheese  mould.  Figure  8  shows  the  cover  of  the  cheese  mould  to  be  u sed  

in  the  embodiment  of  f igure   7,  while  f igure   9  shows  in  p e r s p e c t i v e   a 

normal  cheese  mould.  Figure  10  i n d i c a t i n g   the  cover  or  s o c a l l e d   f o l l o w e r .  

In  f i g u r e   11  a  v a r i a t i o n   of  the  embodiment  of  f i g u r e   7  is  i l l u s t r a t e d  

wherein  use  is  made  of  a  porous  p l a s t i c   m a t e r i a l   owing  to  which  t h e  

l i n i n g   may  be  omit ted .   F i n a l l y ,   f igure   12  i l l u s t r a t e s   a  cont inuous   p r e -  

p a r a t i o n   p rocess   wherein  in  the  feeding  pipe  of  the  curd  a  c e n t r a l   p i p e  
is  p r e s e n t   and  in  the  shaping  trough  an  a d j u s t a b l e   c e n t r a l   p i s ton ,   which 

screens   off   a  c e n t r a l   space  in  the  shaping  t r o u g h .  

In  f i g u r e   4  a  cheese  model  according  to  the  i n v e n t i o n   is   i n d i c a t e d  

with  a  c e n t r a l   opening  3,  wherein  the  f l a t   p ieces   to  be  cut  out  a r e  
shown  s c h e m a t i c a l l y .   The  f i r s t   f l a t   par t   2  cut  out  is  i n d i c a t e d   s e p a r a -  
t e l y .  

In  f i g u r e s   9  and  10  a  normal  cheese  mould  is  i l l u s t r a t e d ,   f i l l e d  

with  curd  from  which  by  p r e s s i n g   the  whey  is  removed.  This  cheese  mould 

thus  de t e rmines   the  shape  of  the  f i na l   cheese  p roduc t ,   which  shape  w i l l  

no  longer   be  sub jec ted   to  s u b s t a n t i a l   change  a f t e r   t u r n i n g ,   t r imming ,  

s a l t i n g   e tc .   The  mould  may  c o n s i s t   of  wood,  p l a s t i c ,   metal  or  a  combina-  

t ion  t h e r e o f ,   and  is  composed  of  a  cover  or  f o l l ower   4  provided  with  an  

u p r i g h t   edge  5,  so  tha t   during  the  p r e s s ing   s tep  no  t i l t i n g   movement  can 

occur  because  of  a  n o n - c e n t r i c a l l y   exer ted   fo rce .   In  the  fo l lower   an 
inner   l i n i n g   6  may  be  p r e sen t   which  for  some  moulds  is  i n d i s p e n s a b l e .  

The  edge  7  f i t s   around  the  edge  of  4.  The  fo l lower   with  inner   l i n i n g  

f i t s   in  the  p e r f o r a t e d   l i n i n g   8,  which  r e p l a c e s   the  c lo th   used  a.o.  i n  

wooden  cheese  moulds.  This  l i n i n g   8  is  provided  with  a  r ing  9.  Wi thou t  

t h i s   l i n i n g   the  whey  would  less   e a s i l y   run  off  and  the re   would  not  be 

formed  a  good  r ind  by  the  curd.  Lining  8  f i t s   in  mould  10  and  t h e  

fo l lower   t h e r e i n   is  movable  by  p r e s s u r e .   The  p r e s s u r e   which  is  e x e r t e d  

on  the  curd  by  the  fo l lower   is  u sua l l y   e m p i r i c a l l y   de te rmined   and  i n d i -  

cated  in  terms  of  the  downward  movement  of  the  f o l l o w e r .  

In  f i gu re   5  the  c e n t r a l   moulder  of  the  i n v e n t i o n   is  i l l u s t r a t e d  

c o n s i s t i n g   of  a  c i l i n d r i c a l   hollow  par t   11,  a t t a c h e d   to  or  pass ing  i n t o  



an  edge-shaped  bottom  12.  It  f i t s   t o t a l l y   in  the  bottom  12.  The  c e n t r a l  

moulder  thus  need  not  be  f ixed .   Bottom  12  and  pa r t   11  c o n s i s t   of  an  i n e r t  

m a t e r i a l   provided  with  small  ho l e s .   Before  the  curd  is  i n t roduced   t h e  

second  c i l i n d r i c a l   c e n t r a l   moulder  13  accord ing   to  f igure   6,  which  i s  

hollow  as  wel l ,   is  moved  into  the  c e n t r a l   moulder  (11)  to  such  an  e x t e n t  

that   the  curd  a f t e r   i n t r o d u c t i o n   into  the  cheese  mould  is  screened  o f f  

in  r e s p e c t   of  the  c e n t r a l   opening  of  the  c e n t r a l   moulder.  The  fo l lower   i s  

subsequen t ly   app l i ed   and  pushed  in  moving  the  upper  moulder  downwards  i n t o  

the  c e n t r a l   moulder  and  also  p r e s s i n g   the  curd  to  a  d e f i n i t e   s e l e c t e d  

h e i g h t .   The  cheese  mould  is  u sua l l y   f i l l e d   to  the  upper  par t   t h e r e o f ,  

while  the  second  moulder  is  of  equal  he igh t   as  the  c e n t r a l   moulder  o r  

somewhat  s h o r t e r .   C i l i n d e r   13  is  p r e f e r a b l y   c losed  at  the  upper  s ide .   F o r  

an  e l l i p t i c a l   model  both  c e n t r a l   moulders  are  n a t u r a l l y   made  in  the  form 

of  e l l i p s e s .  

In  f igure   7  and  8  a  cheese  mould  is  i n d i c a t e d   con t a in ing   a  c e n t r a l  

moulder  a f f i x e d   t h e r e t o .   This  is  at  i t s   lower  p a r t   welded  to  the  c h e e s e '  

mould  or  connected  t h e r e w i t h   in  a  somewhat  extended  rounded  form  and  

p r e f e r a b l y   not  c losed   at  the  upper  s ide .   The  h e i g h t   of  the  c e n t r a l   m o u l -  

der  is  at  l e a s t   equal  to  the  he igh t   of  the  cheese  mould  and  a f t e r   t h e  

curd  has  been  i n t r o d u c e d   into  the  cheese  mould  between  the  wall  t h e r e o f  

and  the  c e n t r a l   moulder,   the  fo l lower   as  i n d i c a t e d   in  f igure   8  is  p l a c e d  

on  the  cheese  mould.  This  fo l lower   is  p rov ided   with  a  c i r c u l a r   o p e n i n g  

14  of  the  size  of  the  d iameter   of  the  c e n t r a l   moulder  15  and  is  f i t t i n g l y  

movable  over  the  c e n t r a l   moulder.   When  e x e r t i n g   p re s su re   the  fo l lower   w i l l  

thus  be  moved  downwards  to  the  r e q u i r e d   l eve l   and  the  c e n t r a l   s p a c e  

remains  screened  o f f .  

The  c e n t r a l   moulders  as  mentioned  p r e f e r a b l y   c o n s i s t   of  a  thin  i n e r t  

metal  having  a  t h i c k n e s s   of  about  1  m i l l i m e t e r ,   wherein  pores  are  p r e s e n t .  

It  is  also  p o s s i b l e   to  use  a  porous  p l a s t i c .  

In  f igure   11  a  cheese  mould  is  i n d i c a t e d   c o n s i s t i n g   of  a  p l a s t i c  

porous  m a t e r i a l   as  mentioned  above  as  a  consequence  of  which  the  n e t t i n g s  

or  l i n i n g s   may  be  omi t t ed .   Thus  in  t h i s   embodiment  the  l i n e r   6  as  shown 

in  f igure   10  is  absen t .   The  cheese  mould  is  p rovided   with  a  f ixed  c e n t r a l  

moulder,   the  a r rangement   being  f u r t h e r   i d e n t i c a l   to  tha t   of  f i gu re   7  and  

8 .  

In  f igure   12  a  con t inuous   embodiment  is  shown.  The  curd  is  fed  t h r o u g h  

feeding  pipe  20  wherein  a  moulding  pipe  21  is  p r e s e n t ,   which  screens   o f f  

a  c e n t r a l   space  and  may  be  porous  or  not.   Af te r   the  curd  in  opened  p o s i -  

t ion  of  the  bottom  kn i fe   23  is  f i l l e d   in to   the  shaping  trough  22  the  c u r d  



is  cut  off  by  a c t u a t i n g   p i s ton   28,  which  moves  the  bo t t om kn i f e   23.  The 

p i s ton   35  which  moves  the  c e n t r a l   moulder  24  has  moved  the  moulder  a t  

the  beginning   of  the  f i l l i n g   step  upwards  to  the  u p p e r  l e v e l   26  of  t h e  

shaping  trough  22.  The  curd  is  i n t r o d u c e d   along  the  c e n t r a l   mou lde r  24  

into  the  trough  22  and  p r e p r e s s e d   by  the  dosing  p la te   33  which  i s ' a c t u a -  

ted  by  the  p i s ton   35,  during  which  the  c e n t r a l   moulder  24  remains  in  i t s  

p o s i t i o n .  

Subsequen t ly ,   both  the  dosing  p l a t e   33  which  may  move  independen t ly   o f  

the  moulder  24  and,  s i m u l t a n e o u s l y   or  t h e r e a f t e r ,   t h e  c e n t r a l   moulder  24 

is  moved  downwards  t i l l   they  both  are  at  the  same  l eve l   o f  t h e  b o t t o m  

p l a t e   33  of  the  shaping  trough  22.  By  means  of  p i s ton   2 7  t h e  t r o u g h  w i t h  

the  f i l l e d   curd,  which  is  now  open  at  the  top  and  t he  bo t tom,   is  s l i d e d  

to  the  l e f t   between  the  p r e s s i n g   p l a t e   34  and  the  cheese  mould 30,  and 

the  curd  provided  with  the  c e n t r a l   opening,   which  owing  to  t h e p r e p r e s -  

sing  step  s t i l l   s l i g h t l y   s t i c k s   to  the  w a l l s  o f   the  t rough  22 ,   i s  p u s h e d  

in to   the  cheese  mould  30  by  means  of  said  p l a t e   34  which  c h e e s e  m o u l d  

con ta in s   a  f ixed  c e n t r a l   moulder  31  and  a f t e r  b e i n g   t r a n s p o r t e d - i s   s u b -  

j e c t e d   to  f u r t h e r   t r e a t m e n t s   not  shown.  In  the  d r awing  22 '   i n d i c a t e s   t h e  

block  of  curd  which  is  pushed  i n t o  t h e   cheese  mould.  

Example .  

A  Gouda  cheese  was  prepared  in  the  usual  way,  s t a r t i n g   from  100  1 

p a s t e u r i z e d   milk,  to  which  rennet   and  acid  agent  were  added.  The  milk  was 

curd led   a f t e r   about  30  minutes,   w h e r e a f t e r   the  formed  cheese  curd  was  c u t ,  

the  whey  dra ined   o f f ,   fol lowed  by  s t i r r i n g   and  d r a i n i n g .   These  p r e p a r a t i o n  

s teps   are  known  and  need  not  be  f u r t h e r   i l l u s t r a t e d   in  d e t a i l .  

It   may  be  mentioned  t ha t   the  p r e p a r a t i o n   took  two  hours  and  tha t   one 

f i n a l l y   ob ta ined   about  10  kg  of  curd.  The  curd  was  f i l l e d   into  the  c h e e s e  

mould,  which  had  a  d iameter   of  30  cm  and  a  he igh t   of  15  cm.  The  curd  was 

i n t r o d u c e d   to  a  he igh t   of  15  cm  w h e r e a f t e r   i t   was  p ressed   during  4  h o u r s  

by  means  of  a  h y d r a u l i c   press   so  tha t   i t   s t i l l   went  down  a  few  cms.  Sub- 

s equen t ly   the  formed  mass  of  cheese  was  removed  from  the  mould. 

This  shape  had  the  dimensions  of  the  d iamete r   of  the  cheese  mould  w i t h  

a  he igh t   of  12  cm.  After   trimming  and  t u r n i n g   the  cheese  block  was 

immersed  in  a  br ine   bath  for  3½  days  and  then  s t o r ed .   After  a p p l i c a t i o n  

of  a  p l a s t i c   layer   around  the  cheese  aging  took  place  on  s torage  r a c k s  

in  the  aging  room. 

The  same  t r e a t m e n t   with  the  same  i n g r e d i e n t s   was  c a r r i e d   out  in  t h e  

cheese  mould  wherein  the  c e n t r a l   moulder  accord ing   to  the  inven t ion   was 



used.  This  c o n s i s t e d   of  an  open  c i l i n d r i c a l   c e n t r a l   moulder  with  a  d i a -  

meter  of  15  cm  and  a  he igh t   of  15  cm.  The  c e n t r a l   moulder  was  a r r a n g e d  

in  the  cheese  mould  w h e r e a f t e r   a  second  c i l i n d r i c a l   open  moulder  with  a  

he igh t   of  7  cm  was  pushed  t h e r e i n   to  a  depth  of  1  cm. 

This  moulder  l ike   the  c e n t r a l   moulder  had  a  wall  t h i c k n e s s   of  a b o u t  

1  mm.  The  moulders  as  well  as  the  cheese  mould  were  made  of  s t a i n l e s s  

s t e e l   e s p e c i a l l y   des igned   for  the  da i ry   i n d u s t r y   and  provided  with  s m a l l  

holes .   The  curd  was  now  i n t r o d u c e d   into  the  same  cheese  mould  of  which  

the  volume  was  reduced  p r o p o r t i o n a l l y   to  the  c e n t r a l   space  saved.  The 

fo l lower   was  app l i ed   and  in  the  same  way  as  in  the  f i r s t   case  p r e s s u r e  

was  exer ted   t i l l   the  curd  had  dropped  about  3  cm.  The  second  moulder  was 

also  pressed   down  about  3  cm  in  the  c e n t r a l   moulder.   The  f u r t h e r   t r e a t -  

ments  were  i d e n t i c a l   with  those  of  the  f i r s t   case.   The  model  ob t a ined   had  

a  c e n t r a l   uniform  opening  of  which  on  the  l a t e r a l   par t s   a  normal  r ind  was 

formed.  When  r e l e a s i n g   the  cheese  from  the  mould  the  c e n t r a l   moulder  and  

the  second  moulder  were  at  the  same  time  as  the  cheese  removed  from  t h e  

cheese  mould  and  c a r r i e d   o f f .  

The  cheese  with  open  model  accord ing   to  the  i nven t ion   appeared  t o  

possess   the  advantages   as  e a r l i e r   d e s c r i b e d   while  a  s u b s t a n t i a l   r e d u c t i o n  

of  the  aging  time  could  be  e s t a b l i s h e d .  



1.  Semi-hard  or  hard  cheese  model  which  may  be  f l a t t e n e d   or  n o t , c h a r a c -  

t e r i z e d   by  a  c e n t r a l   opening  with  cont inuous   r i n d .  

2.  Model  accord ing   to  claim  1,  c h a r a c t e r i z e d   in  tha t   the  c e n t r a l  

opening  is  uniform  with  the  c i r c u m f e r e n c e .  

3.  Model  accord ing   to  claims  1-2,  c h a r a c t e r i z e d   in  t h a t   the  model  i s  

r o u n d .  

4.  Model  accord ing   to  claims  1-3,  c h a r a c t e r i z e d   in  t h a t   the  r a t i o   o f  

the  d iameter   of  the  outer   c i rcumference   and  the  d iameter   of  the  c e n t r a l  

opening  is  of  the  order  of  1-3  c a l c u l a t e d   on  the  c e n t r a l   cross  s e c t i o n .  

5.  Model  accord ing   to  claims  1-4,  c h a r a c t e r i z e d   in  t ha t   i t   c o n s i s t s   o f  

the  Gouda,  Kanter  or  Cheddar  t y p e .  

6.  Process  of  p r epa r ing   a  semi-hard  or  hard  cheese  product   of  a  shape  

as  def ined   in  claims  1-5  by  i n t r o d u c i n g   a  curd  o b t a i n e d   from  a  mi lk  

product   into  a  cheese  mould,  removing  the  g r e a t e r   pa r t   of  the  whey  by 

p r e s s i n g   and  s a l t i n g   the  thus  t r e a t e d   curd  put  in  a  d e f i n i t e   shape  and 

aging  i t   to  the  d e f i n i t e   cheese,   c h a r a c t e r i z e d   in  t ha t   in  the  c h e e s e  

mould  a  c e n t r a l   moulder  (11,  13;  15)  of  an  i n e r t   m a t e r i a l   is  p r o v i d e d  
which  sc reens   off   a  c e n t r a l   par t   of  the  cheese  mould  co r re spond ing   w i t h  

the  opening  to  be  provided  in  the  cheese  dur ing  p r e s s i n g   and  other   t r e a t -  

ment .  

7.  Process   accord ing   to  claim  6,  c h a r a c t e r i z e d   in  t h a t   the  c e n t r a l  

moulder  is  composed  of  a  f ixed ly   a t t a ched   c e n t r a l   pa r t   (11)  wherein  a 

f i t t i n g l y   movable  p a r t   (13)  is  p l a c e d .  
8.  Process   accord ing   to  claim  6,  c h a r a c t e r i z e d   in  t ha t   the  c e n t r a l  

moulder  (15)  is  f i x e d l y   a t t ached   to  the  cheese  mould  (10)  and  the  f o l l o -  

wer  (4)  is  p rov ided   with  an  opening  (14)  in  such  a  way  t h a t   th i s   may  b e  

s l ided   over  the  c e n t r a l   moulder  (15)  during  p r e s s i n g .  
9.  Process  accord ing   to  claims  6-8,  c h a r a c t e r i z e d   in  tha t   use  is  made 

of  a  cheese  mould  made  of  a  porous  p l a s t i c   or  porous  m e t a l .  

10.  Process   accord ing   to  claims  6-8,  c h a r a c t e r i z e d   in  tha t   the  c e n t r a l  

means  c o n s i s t s   of  a  porous  metal  or  porous  p l a s t i c   and  is  provided  w i t h  

upr igh t   edges  which  f i t   into  the  cheese  mould  and  are  removable  from  t h e  

mould. 

11.  Process   for  the  cont inuous   p r e p a r a t i o n   of  a  cheese  according  t o  

claims  1-5,  c h a r a c t e r i z e d   in  tha t   the  curd  a f t e r   p r e p a r a t i o n   is  c o n t i n u -  

ously  fed  through  a  pipe  to  a  shaping  t rough,   in  which  p r e d e t e r m i n e d  

p ieces   are  dosed  by  means  of  a  dosing  c i l i n d e r ,   w h e r e a f t e r   the  dosed  



block  of  curd  is  f i l l e d   in to   a  cheese  mould  which  is  c a r r i e d   off   and  s u b -  

jected  to  f u r t h e r   t r e a t m e n t s ,   c h a r a c t e r i z e d   in  tha t   the  curd  is  s u p p l i e d  

to  a  feeding  pipe  (20)  with  a  c e n t r a l   moulding  pipe  (21),  by  which  a  c e n -  

t r a l   part   is  sc reened   o f f ;   the  bottom  of  the  shaping  t rough  (22)  acts   a s  

a  dosing  p l a t e   (33)  which  when  the  shaping  trough  (22)  is  f i l l e d   is  moved 

downwards;  in  the  shaping   trough  (22)  a  c e n t r a l   moulder  (24)  is  p r e s e n t ,  

made  as  a  movable  p i s t o n   which  during  f i l l i n g   of  the  shaping  t rough  is  i n  

i t s   upper  p o s i t i o n   and  sc reens   off  a  c e n t r a l   space  in  the  shaping  t r o u g h  

(22)  and  which  a f t e r   the  shaping  trough  (22)  has  been  f i l l e d   and  a f t e r  

the  curd  has  been  p r e p r e s s e d   by  the  bottom  (32)  is  moved  downwards  a s  

well  as  the  bottom  (32)  t i l l   these  are  lying  in  one  face  with  the  d o s i n g  

p la te   (33)  of  the  shaping   trough  (22)  in  the  ad ju s t ed   dosing  p o s i t i o n  

(32),  said  block  of  curd  a f t e r   dosing  is  cut  off  by  the  kn i fe   bottom  ( 2 3 ) ,  

which  bottom  keeps  the  feed ing   pipe  (20)  c losed  t i l l   the  f o l l o w i n g  

feeding  cycle,   the  block  of  curd  with  c e n t r a l   opening  is  s l i d e d   in  a 

f i l l i n g   trough  by  means  of  a  s l i d i n g   device  (27)  and  thence  is  p r e s s e d  

by  a  p u s h i n g p l a t e   (34)  in to   a  cheese  mould  (30)  provided  with  a  c e n t r a l  

moulder  (31),  which  mould  is  then  c a r r i e d   off  to  the  o the r   p r o c e s s i n g  

s t e p s .  

12.  Process  for  the  con t inuous   p r e p a r a t i o n   of  a  cheese  accord ing   t o  

claims  1-5,  by  c o n t i n u o u s l y   feeding  the  curd  through  a  feeding  pipe  t o  

a  shaping  trough  (22),  wherein  p rede te rmined   blocks  are  dosed  by  means 

of  a  dosing  c i l i n d e r ,   a f t e r   which  the  dosed  block  of  curd  is  c a r r i e d   o f f  

to  a  cheese  mould  which  is  t r a n s p o r t e d   and  sub j ec t ed   to  f u r t h e r   t r e a t -  

ments,  c h a r a c t e r i z e d   in  t h a t   in  the  feeding  pipe  (20)  a  c e n t r a l   m o u l d i n g  

pipe  (21)  is  p rov ided   which  is  movable  to  the  l eve l   of  the  bottom  d o s i n g  

p la te   to  screen  off  a  c e n t r a l   space  dur ing  f i l l i n g   of  the  curd  in  t h e  

shaping  trough  (22)  where in   a f t e r   f i l l i n g   of  the  shaping  t rough  (22)  t h e  

block  of  curd  is  cut  through  by  the  knife   bottom  (23)  of  the  f e e d i n g  

column,which  bottom  has  the  shape  of  two  s e m i - c i r c u l a r   kn ives ,   w h e r e a f t e r  

the  block  of  curd  is  p r e p r e s s e d   by  the  upwards  moving  b o t t o m - d o s i n g p l a t e  

(33)  and  a f t e r   the  dosing  p l a t e   (33)  has  again  been  r e t u rned   to  t h e  

ad jus ted   lower  bottom  p o s i t i o n   (32),  the  moulder  pipe  (26)  is  w i t h d r a w n  

in  the  feeding  pipe  (20)  and  the  block  of  curd  c a r r i e d   off   and  f i l l e d  

into  a  cheese  mould  (30)  provided  with  a  c e n t r a l   moulder  (31) ,which  i s  

fu r the r   t r a n s p o r t e d ,   w h e r e a f t e r   the  cycle  wi l l   s t a r t   a g a i n .  

13.  Process  for  the  con t inuous   p r e p a r a t i o n   of  a  cheese  accord ing   t o  

claims  1-5,  c h a r a c t e r i z e d   in  tha t   the  curd  is  supp l ied   through  a  

feeding  pipe  (20)  and  dosed  into  a  shaping  trough  (22),  from  w h i c h  



shaping  t rough  a f t e r   f i l l i n g   a  p r e d e t e r m i n e d   block  of  curd  is  moved  o u t ,  

which  block  of  curd  is  depos i t ed   by  g r a v i t y   in  a  cheese  mould  and  s u b -  

j ec ted   to  f u r t h e r   t r e a t m e n t s ,   on  which  cheese  mould  a  par t   with  c u t t i n g  

edges  is  p r e s e n t   so  tha t   on  i n s e r t i o n   of  the  block  of  curd  in  the  c h e e s e  

mould  p rov ided   with  a  c e n t r a l   moulder  a  c e n t r a l   pa r t   is  cut  off  of  t h e  

size  of  the  c e n t r a l   mou lde r .  

14.  Cheese  mould  provided  with  a  f ixed  c e n t r a l   moulder  (15),  which  i s  

closed  at  the  t ops ide   combined  with  a  f i t t i n g   s l i d e a b l e   fo l lower   w i t h  

c e n t r a l   opening  ( 1 4 ) .  

15.  Cheese  mould  provided  with  a  c e n t r a l   moulder  (11),  which  is  open 

at  the  top  s ide ,   t h e r e i n   c o n t a i n i n g   a  s l i d e a b l e   second  moulding  means 

(13)  c losed  at  the  t o p .  

16.  Cheese  mould  according   to  claims  14-15,  c h a r a c t e r i z e d   in  t ha t   t h e  

c e n t r a l   moulder  is  provided  with  a  bottom  edge  with  up r igh t   edge  which  

f i t s   a g a i n s t   the  cheese  mould  and  c o n s i s t s   of  a  porous  hard  m a t e r i a l   o f  

p l a s t i c   or  a  metal   with  a  t h i c k n e s s   of  the  order   of  one  mm. 

17.  Cheese  mould  according   to  c laims  14  and  15,  c h a r a c t e r i z e d   in  t h a t  

in  t h e ' b o t t o m   o f  t h e  c h e e s e  m o u l d   a  c e n t r a l   opening  is  p r e s e n t   in  t h e  

form  of  a  s ea t   wherein  a  removable  pa r t   is  f i t t i n g   which  can  only  be  

removed  in  upward  d i r e c t i o n   from  the  cheese  mould,  to  which  pa r t   t h e  

c e n t r a l   moulder  is  a t t a c h e d .  

18.  Cheese  mould  according   to  claim  17,  c h a r a c t e r i z e d   in  t ha t   t h e  

cen t ra l   moulder  c o n s i s t s   of  porous  m e t a l .  

19.  Cheese  mould  according  to  claims  14  and  15,  c h a r a c t e r i z e d   in  t h a t  

the  c e n t r a l   moulder  is  f i t t i n g l y   s l i d e a b l e   in  a  c e n t r a l   opening  in  t h e  

bottom  of  the  cheese  mould  and  at  the  bottom  of  the  cheese  mould  an  

annular   or  o the rwi se   shaped  edge  is  p r e s e n t   of  a  he igh t   s u f f i c i e n t   t o  

accommodate  for  the  downward  movement  of  the  c e n t r a l   moulder  d u r i n g  

compression  of  the  c u r d .  
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